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In modern context scenario, the effect of skillset differs from industry to industry. The main purpose of employees is to gather proper skillset that helps the restaurant business to thrive in any scenario (Walker, 2021). Though it can be assumed that, the food & beverage industry skillset is different from one another and also is ever evolving. This essay will focus on the prospect of two different restaurant in this manner and will aid to foster to identify the differences.



[bookmark: _Toc134876374]The Required Skill Set of a Food & Beverage Industry being changed along With Offered Service 
As we are looking for “Asian Fusion” restaurant the service of manager is different from others (Singh, 2006). The main target of the manager is to bring the better-quality product in the market. This restaurant is focused on the prospect of bringing latest cuisine in the market. The main target here is to check necessary details on how the customers are behaving. The total analysis on customer value proposition. They need to change the menu and the chef should be adaptable to make new foods which attracts more customer than ever.
The “Berkeley” is a MasterChef restaurant. The position manager is quite different from others. As the menu has already been selected by the chef, the job of manager is different is others (Ryu and Jang, 2008). The main customer base of this restaurant is mostly high class. The income of this type of people is quite high. As a result, they can spend more for the food. For them eating food is all about experience. For this reason, the main factor that needed to check the ambience of the restaurant. For this reason, the manager must have skillset in communication, team management and leadership skill. For this purpose, the skillset is more mentally exhausting rather physical endurance type labour. 
For this reason, the main target here is to check necessary details on my personal experience they are quite different from one another. The mass people restaurant requires more fast acting and how to handle crowd in hour that is needed. But for the high-class restaurant all the factors such as leading the team for giving the customer for better service than others is the key factor. 
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The resource allocation is high volume and mass people pleasing product for Asian Fusion restaurant (Revell and Blackburn, 2007). However, for the The Berkeley the main resource is carefully collected and then curated through process that are necessarily needed for the process of proper utilization. For this reason, their product is higher quality than the Asian Fusion. However, the process for the product is different from one another and it also helps to improve the quality in longer term. Personally, from my though process the customer need the very best experience from The Berkeley (Pantelidis, 2010). However, the best resource allocation for Asian Fusion is to collect in bulk order which not only helps them to gather more product in lesser amount of time, but also give them the advantage of having cost cutting method which helps them to sustain in tough competitive market.
The Asian Fusion normally being marketed in the mass domain which focuses on the mass people pleasing product. They normally keep the best-selling product in the market so that they can attract most customers rather focusing on the product which focuses on targeted customer (Kasim and Ismail, 2012). However, for The Berkeley the marketing happens with word of mouth which essentially focuses on getting maximizing profit along with brand value improvement.
The management is different in both of them. The Asian fusion management is focused on mass value proposition which helps them to get the best out of the limited resource. Though the profit margin is limited, the factor that needed to be considered here with more volume profit is more than the industry standard. For The Berkeley it is quite different. They are focusing on giving unique value proposition which reflected in their menu (English and Fleischman, 2019). The main purpose of them is to bring proper foods in the market.
The culture and safety are highly maintained in both of these parts. The factor that needed to be considered here is their product is highly maintained which helps them to get more customers.
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The skillset among the food and beverage industry is different from one another. Not only it shows that the product quality along with value proposition changes from restaurant to restaurant and it shows why skillset need to be industry specific.
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